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Summary 
Production of brewages from strawberry fruits was attempted. 
Five yeast strains inciuding wine yeasts and sake yeasts were tested for the fermentation of 
the fruit， and a strain of wine yeast， Saccharomyces cerevisiae OC-2 was selected for the brewing. 
Fermention proceeded wel even in fruits crushed very slightly by hands. Refrigeration of the 
fruit at -20"C for at least 1 year did not brought about any significant efects on the brewing. 
The brewage obtained after the removal of debris of the仕uit仕omthe fermentation fluid 
by filtration and centrifugation had a red coloration and emitted fragrance fundamentally 
composed of the sweet odor of the strawberry fruit. The brewage， however， tasted very sour， 
and its ethanol concentration was very low. Thus， crushed fruits should have been supple. 
mented with fermentable sugars suchぉ sucroseat concentrations over 15%(w/v) to increase 
the ethanol concentration to the level of that in the prevailing wine and to weaken the acid 
taste. The ethanol concentration increased to the maximum level， i. e.， about 2.5 M with increas. 
ing the concentration of supplemented sucrose up to 25%(w/v). The pH value of the brewage 
was 3.5~3.9， and the acidity was about 0.6. The brewage contained ascorbic acid at a high 












































し， 約24時間， 30"Cで静置して前培養し， 菌濃度が 108
cels/meのレベルの菌液を得る.この前培養菌液を用い
て，破砕液またはそれに糖(しょ糖またはぶどう糖)を添





































































Table 1. E妊ectsof yeast strains and addition of 
sucrose on the fermentation of straVi. 













































a) Crushed fruits with or without calyxes were 
fermented at room temperature with or with-
out the addition of sucrose. 
b) Concentration of sucrose added to crushed 
























































































Fig. 1.Proliferation of yeast cells in crushed 
strawberry fruits. Crushed fruits supple. 
memed with 15% (w/v) sucrose were 
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Fig.2. Fermentation of crushed strawberry fruits. 
Crushed fruits supplemented with 15% 
(w/v) sucrose were fermented at 18t:. 
Concentrations of ethanol (0)， total sugars 






108 cells/ mlであった.図-2は同じく しょ糖15%(w/v) 
添加破砕液の発酵中のエタノ ーノレ濃度及び糠濃度の変化
を示す.エタノ ールは2日目より検出され始め，その
後 8日目までの 6日間で約l.7M まで急激に濃度が上
昇した.8日目以降はエタノー ル濃度の上昇はゆるやか
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Fig.3. Concentration of ascorbic acid in ferm巴nt.
ing crushed strawberry fruits. Crushed 
fruits supplemented with 17% (w/v) su. 
cro唱ewere fermented at 1 8~ . (0) : oxi. 
dized form十 reducedform， (・): oxidized 


















Fig.4. Addition of sucrose to fermenting crushed 
strawb巴rryfruits. Concentrations ofethanol 
(0)， total sugars (・)and reducing sugars 
(ム)are pres巴nted.Crushed fruits supple. 
mented with 15%(w/v) sucrose were fer. 
m巴ntedat 180C for 6 days， and debris of th巴
fruit were removed by filtration. The創.
trate was supplemented with sucrose at 
final 10% (w/v) and fermented again at 
180C. Arrows indicate the time of the addi-





















チナーゼ(和光純薬工業， EC 3. 2. 1.15)を作用させたと
ころ， 全糖濃度は変化せずに，還元糖濃度が速やかに上








































































1) Momose， T.， Inaba， A.， Mukai， Y.， and Watanabe， 
M. : Talm伽， 5， 275 (1960). 
2)福井作蔵:還元糖の定量法，生物化学実験法A-1
(瓜谷郁三，志村憲助，中村道徳，船津勝編)，東
京大学出版会(1969).
3)京都大学農学部農芸化学教室.，農芸化学実験書(増
補)第2巻，産業図書脚(1957).
